INTRODUCTION:
Taste is one of the primary reinforcements of eating and drives food preferences and eating habits. Comparative neurophysiologic studies suggest a functional hierarchy in the gustatory cortex, with the insula-frontal operculum region involved in quality analysis and the orbitofrontal cortex and other limbicaparalimbic areas involved in motivation and reinforcement. Furthermore, recent studies suggest a functional lateralization of the brain representation of taste in humans. METHODS: We used positron emission tomography and measures of regional cerebral blood¯ow (rCBF) to describe the anatomy and investigate the functional lateralization of the brain's response to the gustatory perception of a liquid formula meal in the context of extreme hunger (36-h fast) in 44 right-handed subjects (MaF 22a22, 31 AE 8 y, 31AE 11% body fat, mean AE SD). Interhemispheric asymmetry inactivated regions was assessed using a t-Test. Subjective ratings of palatability (hedonic value) of a solution similar to the liquid tormula were collected using a 9-point Likert scale (9 max palatability).
RESULTS:
Brain regions activated in response to taste METHODS: Food frequency questionnaire based food intake data of 17 876 middle-aged, non-smoking men and women of the EPIC-(European Prospective Investigation into Cancer and Nutrition) Potsdam cohort were examined in their relation to a subsequent weight change over 2 years. Dietary data were grouped into 24 food groups according to traditional food grouping criteria. The outcome variable weight change was determined as weight change per year of follow-up: large weight gain as ! 2 kg; small weight gain as b1 kg to`2 kg; large weight loss as 72 kg; small weight loss as 71 kg to b72 kg and weight maintenance as AE 1 kg. We applied a polytomous logistic regression model for each food group, controlled for age, BMI, weight history, behavioural and lifestyle factors, with stable weight as the reference category. Odds ratios (OR) and 95% con®dence intervals (95% CI) were estimated from maximum likelihood estimates. RESULTS: Consumption of high fat food groups signi®cantly predicted large weight gain in women, i.e. fats (OR 1.78; 95% CI 1.02 ± 3.10), sauceagravy (OR 2.16; 95% CI 1.20 ± 3.87), and meat (OR 1.35; 95% CI 1.03 ± 1.77) for each 100 g increment. The consumption of cereals and pasta predicted large weight loss in women (OR 1.35; 95% CI 1.02 ± 1.77). Intake of sweets was signi®cantly predictive of weight gain in men (OR 1.50; 95% CI 1.05 ± 2.13). CONCLUSIONS: Our data show that a diet rich in fats and sugar predicts short-term weight gain even if controlled for many potential confounding factors.
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Relative fat and carbohydrate intake is different for PROP tasters and non-tasters
MMJW Kamphuis
1 , MPGM Lejeune 1 , and MS Westerterp-Plantenga Sensitivity to the bitter taste of 6-n-propylthiouracil (PROP) is a heritable trait. The ability to taste PROP has long been associated with an enhanced sensitivity to sweet and bitter compounds 1 and recently with fat perception 2 . However, the effect of PROP taster status on macronutrient selection hardly has been studied.
PROP-taster status 19 subjects was identi®ed as described before 3 . Three ad lib. lunches were offered to investigate difference in macronutrient selection between PROP tasters (PT) and PROP non-tasters (PNT); a high fat lunch (HF), a high carbohydrate lunch (HCHO) and a mixed diet (MIX), consisting of the macronutrient speci®c products of the HF and HCHO lunch. Hunger and satiety levels were measured before and after each lunch.
Eight women and 4 men were PT (medium and super tasters) while 7 women were PNT. No differences in body weight, BMI or age between PT and PNT were seen. There was no differences in amount eaten (gram and kJ) between PT and PNT for the three lunches. Moreover, hunger and satiety levels did not differ. In the MIX lunch experiment, PT ate a higher percentage energy from fat than PNT (45.6 AE 10.5% vs. 33.6 AE 10.0%, p`0.05) and a lower percentage energy from carbohydrate (41.6 AE 10.7% vs. 54.5 AE 10.6%, p`0.05). There were no differences in protein intake.
We conclude that PROP tasters ingest relative more fat and less carbohydrates than PROP non-tasters when offering a mixed lunch consisting of high fat and high carbohydrate foods.
1 Bartoshuk, Science, 1979; 205:934 2 Tepper and Nurse, Physiol. Behav., 1997; 61:949 3 Baroshuk, Physiol. Behav., 1994; 56:1165 
INTRODUCTION:
We have previously described the typical neuroendocrine characteristics of the night eating syndrome as consisting of changes in the circadian rhythm. Birketvedt et al described in 1999 (JAMA, 282, 657 ± 63) these changes as attenuation in the nocturnal rise of the plasma concentrations of melatonin and leptin and increased circadian secretion of cortisol.
In this study we have tested the hypothesis that night-eaters have an overexpressed hypothalamic-pituitary-adrenal axis with an attenuated response to stress. METHODS: Five female subjects with the night eating syndrome and 5 sexand weight-matched controls performed a 120 min corticotropin releasing hormone (CRH) test (100 mg i.v.). Blood samples were drawn intravenously for measurements of the serum concentrations of adrenocorticotropin hormone (ACTH) and cortisol. RESULTS: There were slightly increased basal serum concentrations of ACTH and cortisol in the night eaters compared to the controls. In the night eaters there was a reduction of the CRH-induced ACTH response to 50% of that observed in the control group. The maximum CRH-induced cortisol secretion was reduced to 33% of that observed in the control group. CONCLUSION: In the night eating syndrome there are disturbances in the hypothalamic-pituitary-adrenal axis with an attenuated ACTH and cortisol response to CRH.
